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	The Annual Help Whip Cancer Campaign 
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	HAVE YOU REGISTERED FOR THE $3,600 Ultimate Well-Stocked Kitchen Sweepstakes!
3 WINNERS !!

~No Purchase Necessary!!!~

	Since 1999, YOU have helped The Pampered Chef raise more than $5 million for the American Cancer Society!
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· Host a cooking show and select our Simple Additions Large Rectangular Platter with Handles, or the Simple Additions Pink Small Bowls and Small Bowl Caddy – your choice 60% off.  These Pink Simple Additions Bowls are a HWC exclusive available only to May Hosts and their past hostess their show was booked from.
· Everyone can Help Whip Cancer by purchasing this year’s three special Pink Products:  The Pink Mini-Measure All Cup (a returning favorite), New Pink & White Mini-Scraper, and New Pink Nylon Knife. 
	Engaged Couples who register have the chance to win $3,600 worth of Pampered Chef kitchen tools! Do you know anyone who is planning to become engaged or getting married? Have them sign up to win!!
In addition to the Well-Stocked Kitchen Sweepstakes, couples can have a Pampered Bridal Shower and/or create an Online Gift Registry to start married life out right with the BEST tools in town!  Our exciting new online Wedding Registry offers friends and family the ability to shop from the couple’s selections (and for themselves), while the bride and groom earn the following benefits:

· Up to $200 worth of FREE products

· Up to 4 products at 50% off

· Up to 30% off additional purchases

· 10% off for a whole year

…and this is in addition to all of the products the happy couple receives as gifts through the registry!

For more information on the Ultimate Kitchen Sweepstakes, to register for the online Wedding Registry, and to get more great specials, visit my website:  www.pamperedchef.biz/rwester today!  
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	· Mini-Measure All Cup $

· Pink & White Mini-Scraper $

· Pink Nylon Knife $.

For each item purchased, $1 goes to the American Cancer Society!
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	Help Whip Cancer
ONLINE EXCLUSIVE
Our Simple Additions® Cups and Squares, are back by popular demand. They will be offered through this online exclusive while supplies last from May 1-31, 2007.  
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To those that kept my family and me in your thoughts and prayers this month.  As some already know, my month was filled with many personal trials and hospital visits!  I appreciate your patience with setting aside Pampered Chef for the month to take care of myself and family.  Everyone is doing much better and YOUR PAMPERED CHEF LADY is back in full swing!!
	The Help Whip Cancer ONLINE EXCLUSIVE special applies to individual ordering only & can’t be applied to a kitchen or catalog show. A $1 donation will be made to the American Cancer Society for each set purchased.

• Simple Additions® Cups (set of 2) – is perfect for coffee, hot chocolate or any favorite beverage. The inside of the cups proudly feature the pink awareness ribbon.

• Simple Additions® Squares (set of 2) – Mix & match with the White Simple Additions!  Serve or Decorate, they’re beautiful!

	JUNE SPECIALS! IN TIME FOR SUMMER PICNICS & FATHER’S DAY!

[image: image9.png]- Chillzanne® Sectional = Chillzanne® Rectangle + Forged Steak
Server (#HL86) Server (#HL87) Knife Set (#HL88)
You pay $19.80! You pay $14! You pay $58!

A $49.50 value! A $35 valuel A $145 valuel






Want more details?  Give me a call!  817-909-0288

	RECIPE OF THE MONTH:  

Apple Berry Salsa with Cinnamon Chips
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	Preheat oven to 400 degrees. For cinnamon chips, lightly spray tortillas with water. Combine sugar and cinnamon in flour/sugar shaker; sprinkle over tortillas. Cut each tortilla into 8 wedges; place in single layer on round baking stone. Bake 8-10 minutes or until lightly browned and crisp. Remove to the stackable cooling rack; cool completely.

For salsa, peel, core, and slice apples using the Apple Peeler/Corer/Slicer. Cut apples into quarters; chop with Food Chopper. Slice strawberries and chop kiwi. Place fruit in 1 quart bowl. Using Zester/Scorer, zest orange and juice. Add orange zest, orange juice, brown sugar and apple jelly to fruit mixture, mix gently. Serve with cinnamon chips.
	This fruit salsa makes a great appetizer or can be served as a fun side dish with a Mexican meal.

Cinnamon chips

     4 (7-inch) flour tortillas

     1 tbsp sugar

     1/2 teaspoon ground cinnamon

Salsa

     2 med Granny Smith apples

     1 cup strawberries -- sliced

     1 kiwi fruit -- peeled and chopped

     1 small orange

     2 tbsp packed brown sugar

     2 tbsp apple jelly


